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ST. MARY'S LADIES GUILD 
AMBRIDGE, PA, 


DEDICATED TO 


OUR MOTHERS AND GRANDMOTHERS 
IN GRATEFUL REMEMBERANCE 


INTRODUCTION 


This cook book is published in commemoration of the St. 
Mary's Ladies Guild. 


The cook book includes the favorite Foreign and American 
recipes collected i the years by members of the organiza- 
tion. We hope this book will answer the queries frequently reciev- 
ed from many of our young homemakes for recipes for such nation- 
al dishes as "Paprikas", "Halusky", "Studenina", and for such 
tasty pastries as "Roshky", "Struedle", "Franky", and "Kolacky". 
These were the special treats our mothers and grandmothers pre- 
pared and it was with justifiable pride that they sought to pass on 
the knowledge of culinary art to ensuing generations. 


Our sincerest thanks are extened to the Officers, Members 


and Friends of the Ladies Guild, who have so generously contribu- 
ted to the preparation of our cook book. We the committee, hope 
as much enjoyment will be derived from the use of the cook book, 


as we had in preparing it. 


Mary Thames 
President 
St. Mary's Ladies Guild 


-A- Ambridge, Pa. 
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WE THANK YOU 


We wish to express our sincerest thanks and 
appreciation to those who have so generously con- 
tributed, in any way, in the preparation of our 


Cook Book 
COMMITTEE 
Chairlady .......+.+.- Sem aGEie Ace RE ... Mrs. Mary Thames 
Assistants ..... i Ne¥aleneeer etches Ae ts xe stapa. bietete ate) Leute Mrs. Anna Evans 
Reetauewoyel sinue val oyetec remanoren scans Souomenoods Miss Ann Tomley 


SPIRITUAL ADVISOR 
VERY REV. LOUIS T. SISMIS, S.T.D. 


Pastor of St. Mary's Parish 


In our Cook Book our contributors make no 
claim to originality. It is a collection of tried and 
favorite recipes, made possible by the splendid co- 
operation of the members and friends of the St. 
Mary's Ladies Guild........... 
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TRADITIONAL EASTER MENU | 
Paska 
Ham 
Kolbassi 
Hrutka (Cheese) : 
Hard Boiled Eggs 
Horseradish 
Butter i 
Poppy Seed and 
Nut Rolls 
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TRADITIONAL CHRISTMAS MENU 


Honey 

Wine 

Cooked Dry Fruits* 
Fish 

Mushroom Soup 

Sauer kraut. 

Pihroy. 

Rice Hulupki 

Longosh (Potato Bread) 
Bolbaki with Poppy Seed 


Poppy Seed and 
Nut Rolls 


*Prunes and Apricots. 
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BREAD AND BUTTER PICKLES Mrs. G. Firkaly 
5 medium cucumbers lc. water 

3 medium onions 1/2 tsp. mustard seed 

1/4 c. salt 3/4 c. sugar 

lc. vinegar 1/2 tsp. ginger 

1/2 tsp. celery seed 1/4 tsp. turmeric 


Wash cucumbers. Cut in thin slices. Peel and slice onions. 
Combine onions and cucumbers. Add salt. Let stand 2 hours. 
Drain. Heat vinegar, water, celery seed, mustard seed, sugar, 
ginger and turmeric to boiling point. Add cucumbers and onions. 
Boil slowly until tender. Pack while hot in freshly-sterilized jars. 
Seal. 


BARBECUE RELISH Mrs. John Macko 
Baden, Pa. 

24 green tomatoes 

12 onions 4c. sugar 

3 red and 3 green peppers 2 Tbsp. salt 

1 qt. andi pt. vinegar lc. mixed spices, tied in bag 


Grind the tomatoes and drain. Add ground onions and ground 
peppers. Thenadd the vinegar to the above ingredients which have 
been drained. Add sugar, salt and mixed spices. Boil 10 minutes. 
Seal while hot. Makes 7 pints. 


HORSERADISH AND BEETS Anna E. Tomley 
8 medium-size beets 2 Tbsp. sugar 
lc. grated horseradish 1/2 tsp. salt 


1/3 ec. vinegar 
Cook beets until done. Grate fine. Mix grated beets and 
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HORSERADISH AND BEETS (Continued) 


grated horseradish together. Add sugar, salt and vinegar. Add 
_more vinegar if desired. Refrigerate in sealed container. 


PICCALILLI RELISH Mrs. Mary Thames 
Baden, Pa. 
1 gal. green tomatoes 11/2 c. brown sugar 
2 large onions 2 Tbsp. mustard seed 
sweet peppers 1 Tbsp. celery seed 
& head cabbage 1 Tbsp. horseradish 
Ps ~}1/2 c. salt 4c. vinegar 


: 
‘Wash and drain vegetables. Core tomatoes. Peel onions. 


Remove seeds from peppers. Chop all vegetables. Add salt and 
thoroughly mix. Let stand 3 or 4 hours. Drain. Press to remove 


free liquid. 

Aad sugar, seeds and horseradish to vinegar. Simmer 15 min- 
utes. Add vegetables; heat to boiling. Pack boiling hot into hot 
jars. Seal at once. 


Write Rare Recipes Here: YO a 
Mat NE Jecwhe | P- 
724 cee 2S Oaeeo ee, 


# Mees mia 
ee ap igkalll 


-2- Ambridge, Pa. 


SALADS , VEGETABLES € SOUP 


CARAWAY SEED SOUP Mrs. Andrew Knopick 
1 Tbsp. butter ltsp. caraway seeds 

1 Tbsp. flour 4c. cold water 

3/4 tsp. salt 4 level tsp. Farina 


Melt butter; add flour and salt. Stir until brown. Add cara- 
way seeds, stirring until seeds have popped. This brings out the 
flavor. Add water; bring to boil. Strain; then slowly add Farina, 
stirring carefully to avoid lumps. Cook for 5 minutes. 

This soup is especially good for children and sick people. 


MUSHROOM SOUP Mrs. Joseph Strella 
1 large onion, cubed ltsp. salt 

4 Tbsp. butter 1/4 tsp. black pepper 

1 pt. fresh mushrooms 11/2 c. cubed potatoes 


Water, enough to cover the mushrooms well 


NOTE: 
Use either the white button mushrooms or the gray or yellow 
wild mushrooms from under Pine trees (edible). 


Cook onion in butter in a large skillet until onion starts to 
brown lightly. Then add fresh, wash and cleaned mushrooms, 
which have been cut up in pieces to the butter and onions. Add 
salt and pepper. Cover with fresh water and let boil for 15 min- 
utes. Then add potatoes and cook until potatoes are done, about 
15 minutes more. Serve hot with crackers... 


RUSSIAN BEET SOUP (Borscht) Mrs. Mary Thames 
Baden, Pa. 

1 lb. lean beef 

4 qt. water - Itsp. salt 

4 bunches beets 3 Tbsp. sugar - 
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RUSSIAN BEET SOUP (Borscht) (Continued) 


3 Tbsp. vinegar 1/2 pt. sour cream 

Cook lean beef 2 hours in 4 quarts of water. Grate beets. Put 
in with beef. Cook 1/2 hour. Add salt to taste, sugar and vinegar. 
When done, let set. Last, add 1/2 pint sour cream. 
SPLIT PEA SOUP WITH HAM BONE Mrs. Mary Tkatch 
3 1/2 qt. water 
11/2 c. milk 
2 Tbsp. flour 
2 Tbsp. butter 


1 ham bone 

1 lb. split peas 
1 sprig parsley 
2 stalks celery 
2 onions, diced 


Cover ham bone with water and add peas, parsley and celery. 
Cook slowly until peas are done. Fry the onions in enough butter 
to a golden brown and add to soup; continue to simmer slowly for 
another 1/2 hour. Now ina skillet melt the 2 Tbsp. of butter and 
add flour; stir continuously until flour is well browned; add enough 
cold water to make a smooth sauce and add to the soup. Stir in 
thoroughly. Add the milk and cook another 2 minutes or until all 
ingredients are well blended. Serve with crackers or croutons. 


CAESAR SALAD 


1 clove garlic 

1/2 head lettuce 

1c. croutons 

1 Tbsp. Worcestershire sauce 
1/2 tsp. pepper 

1 2-oz. can anchovy filets 
Ripe olives 


Mash the garlic; add to salad oil. 
Add croutons, anchovies, tomatoes, strain 
Pour over vegetables. 

Pour over salad; toss lightly. Garnish 


bowl; tear endive. 
oil to remove garlic. 
ingredients; beat well. 
with ripe olives. 


CHICKEN SALAD (50 Servings) 


4 to 5 lb. diced, solid meat, 
chicken 

1 qt. diced celery 

1 to 2 medium-sized onions, 
minced 


Julianna Knopick 
Baden, Pa. 
1/2 c. salad oil 
1/2 bunch curly endive 
1 beaten egg 
1/4 c. lemon juice 
1/2 tsp. salt 
3 or 4 diced tomatoes 
1/2 c. grated Parmesan cheese 


Break lettuce into salad 


Combine remaining 


Mrs. Ed. Cassidy 


4 Tbsp. parsley, optional 

1 Tbsp. salt 

1c. French dressing 

I qt. boiled dressing or 
mayonnaise 

3 heads lettuce 


(Variations for salad continued on next page. ) 
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CHICKEN SALAD (Continued) 
Variations for Salad: 


1 qt. chopped or crushed 
pineapple 

1 qt. chopped, tart apples 

1 qt. diced cucumbers 


CHRISTMAS RIBBON SALAD 


le. hot water 

1 box lemon Jell-O 
3/4 ec. marshmallows 
1 pkg. Knox gelatine 
1/4 ce. cold water 


Dissolve Jell-O in hot water. 
marshmallows. 


set in 1/4 cup cold water for 5 minutes. 
Pour the hot mixture over cream 
Beat with Rotary beater until the cream cheese is broken 


add juice to the hot mixture. 
cheese. 


1 pt. chopped olives, pickles, 
pimientos or green pepper 
1 doz. hard-boiled eggs 


Mrs. Mary Thames 
Baden, Pa. 


1c. crushed pineapple, 
strained 
9 oz. Philadelphia cream cheese 
lc. mayonnaise 
1/2 pt. whipping cream 


Melt in the hot mixture the 


Dissolve in this mixture the gelatine which has 


Strain crushed pineapple; 


fine. Add crushed pineapple. Fold in mayonnaise and 1/2 cup 


whipping cream. Chill. 


When fairly firm, pour over the base Jell-O which is already 


set. 
the top mixture. 


Jell-O Mixtures: 


COLE SLAW {50 Servings) 


6 qt. cabbage, chopped or 
shredded 


Dressing: 


iN DIACCIOL vas scieuwrnkeun coeee 


When this is set, pour another layer of Jell-O (cherry) over 
When set, ready to serve. 


Green (lime) with red (cherry) 
Grape with lemon 

Apple with strawberry 

Orange with lemon 


Mrs. Ed. Cassidy 
3 to 5 qt. boiled dressing 


1 qt. vinegar 
2c. salad oil 

4 Tbsp. salt 

4 tsp. sugar 
Boiled dressing. 


Add any one or any combination of the following: 
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COLE SLAW (Continued) 


Variations to Cole Slaw: 


1 qt. chopped onion 1 qt. chopped peanuts 
2 qt. chopped carrots 2 qt. chopped apples 
2 qt. chopped celery 1 pt. chopped pimiento or 
2 sq. chopped cucumbers green pepper 
2 qt. chopped or crushed pineapple 
COLE SLAW Mrs. Andrew Knopick 
1/4 medium-size head 1 bunch carrots, shredded or 
cabbage, shredded diced 
1 stalk celery, shredded or 1 small onion, shredded 
diced 
Dressing: 
Bowl duiiey octal eed arae 1/2 c. vinegar 
enw Rome Reilalte 22 Phi ne BEA 1/4 c. water. 
MENG GAA beste ctelctare «isle: stete clove 2 Tbsp. sugar 
I tsp. salt 
1 Tbsp. table mustard 
1 egg yolk 
ANG Stel. < NONE lel atat svedetowe cheverer eile 2 Tbsp. flour or cornstarch 


Beat together to form a paste. Add to boiling vinegar and boil 
it until it thickens. Remove from stove and fold in beaten egg 
whites. Pour into cole slaw while hot and top with 2, sliced, hard- 
boiled eggs; sprinkle with season-all and paprika. 


TOSSED SALAD (50 Servings) Mrs. Mary Thames 
Baden, Pa. 

2 lb. or 2 qt. diced celery 2 heads lettuce 

11/2 lb. or 2 qt. cabbage Salt to taste 

1 lb. or 3 c. cucumbers 1 qt. French dressing, 

2 whole pimientos approximately 

3 Ib. tomatoes 6 heads lettuce for garnish 


Clean and dice celery. Shred cabbage, dice or slice cucumbers. 
Chop pimiento. Scald and peel tomatoes and cut into eighths. Tear 
2 heads lettuce into sizable pieces. Toss together with French 
dressing just before serving. Serve on lettuce leaves. 


BAKED CORN Julianna Knopick 
Baden, Pa. 

1 can corn (not cream style) 2 eggs, separated 

2tsp. sugar 2c. milk 

1/2 tsp. salt 1 heaping tsp. flour 
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ST. MARY'S PIROHY 


Made from an original recipe by the Ladies of 
St. Mary's Parish at: 


ST. MARY'S HALL 
640 Park Road 
Ambridge, Penna. 


LUNCHES AND DINNERS SERVED 10:00 AM to 7:30 PM 
Also Take-Out Orders Filled...Phone CO 6-9995 


4 VARIETIES OF PIROHY 


Potatoes 
Sauerkraut 
Cottage Cheese 
Lekvar 


60¢ a Dozen 


TASTY - DELICIOUS - KNOWN ALL OVER THE COUNTRY 


Ambridge, Pa. 
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BAKED CORN (Continued) 


Beat eggs separately. Mix sugar, salt ‘together and flour. 
Add beaten egg yolks, milk and corn. Fold in the beaten egg 
whites until thoroughly blended. Bake in slow oven about | hour 
at 325 degrees F. 
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MEAT, F1SH € poultry 


BARBECUER2GORN BEEF Julianna Knopick 


z s. B h, Pa. 
2 Tbsp. shorten oe. > » ag 
2c. (12 oz. can) corned 1/2 c. piccalilli 
beef, flaked ltsp. Worcestershire sauce 
3 Tbsp. finely-chopped onion 1/4 tsp. Tabasco ¢ auce 
1c. catsup 1 doz. sliced sandw.ch buns 


Melt shortening in a skillet. Add beef and onion and saute for 
5 minutes. Add catsup, piccalilli, Worcestershire sauce and 
Tabasco sauce. Simmer for 10 minutes. Serve 1/4 cup barbecued 
corned beef mixture in each heated bun. Yield: 12 barbecued 


he 
sy 


corned beef sandwiches. i a 
BEEF POT ROAST WITH WINE Julianna Knopick 
. Baden, Pa. 
onions, sliced 
bsp. cooking fat or 1/4 tsp. ginger 
glad oil 1/2 c. boiling water or stock 


> 5 Ib. beef 1/2 c. Port wine 
Flour, salt and pepper | bay leaf 


Brown onions in hot fat. Sprinkle meat with flour; brown on 
all sides, season; add water or stock, wine and bay leaf. Cover 
and simmer slowly until meat is tender, about 3 hours. Add more 
wine if necessary. Serves 6 to 8. 


BRATISLAVA GOULASH ’ Mrs. Mary Hadvab 


Baden, Pa. 
1 Tbsp. shortening : 1 lb. pork cubes 
1 onion (medium size), sliced 1 ib. sauerkraut 
Paprika to color 1 pt. sour cream 


_, Brown shortening and onions. Add paprika and meat with a 
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BRATISLAVA GOULASH (Continued) 


little water at a time until meat is tender. Then add sauerkraut. 
When kraut is tender, add sour cream. Let boil a little. Serve 
with whole, boiled potatoes. 


DEPRESSION MEAT LOAF Mrs. George Matsik 
Leetsdale, Pa. 
1 1b. ground beef 


1 1b. ground veal 3 eggs 

1 ib. ground pork ltsp. baking powder 

ltsp. salt l large, raw potato, grated 
1 Tbsp. diced onions 1/2 c. milk 

1 Tbsp. diced green pepper 3 slices bacon 

1/8 tsp. black pepper 1 small can tomato sauce 


Grate raw potato fine. Add egg, salt and pepper, milk, green 
peppers, onions and baking powder. .Mix with meat and make a 
loaf. Place bacon slices on top and cover with tomato sauce. Put 
in roaster and bake for 1 hour at 325 degrees. Will serve at least 
10 people. 


CHILI CON CARNE 1 Mrs. Agnes Barkovic 
. Aliquippa, Pa. 
No. 2 can tomatoes 
No. Z can kidney beans 
to 2 Tbsp. chili powder 


1 large, onion, chopped 1 
1 lb. ground beef 1 
1/2 lb. pork sausage’ 1 


Brown meat; crumble with fork. Add rest of ingredients. 
Simmer l hour. 4 servings. 


CHINESE DINNER (Chop Suey) Mrs. Mary S. Tkatch 


11/2 Ib. lean pork 1 can bean sprouts Ss 
11/2 Ib. lean veal 2 onions, chopped 

3 Tbsp. salad oil 1/2 bunch celery, chopped ’ “ 
3 Tbsp. flour Salt and pepper to taste 

8 oz. can mushrooms 1 Tbsp. Soy sauce 1a 


Cut meat in cubes. Heat oil and brown meat and onions. Add. 
liquids from mushrooms and bean sprouts and enough water to 
cover meat. Cook until meat is done. Thicken with flour; add 
vegetables, seasonings and sauce. Cook until done. Serve with 
Chinese noodles and rice. 


HASENPFEFFER Julianna Knopick 
Baden, Pa. 

1 large or 2 small rabbits 1 bay leaf 

1 onion, sliced 1/8 tsp. sage 

1 carrot, sliced 2 Tbsp. flour 

6 cloves 1/2 c. water . 
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HASENPFEFFER (Continued) 


1/2 c. sour cream Butter 
Ltsp. salt 1/2 c. vinegar 


Wash rabbit carefully; cut in pieces for serving. Place in 
deep bowl or stone crock. Add vinegar, water, seasonings and 
onion. Let stand in cool place 2 days. Turn meat morning and 
night. Drain. 

Brown well in hot butter. Add the carrots and enough of the 
vinegar water in which rabbit was soaked to barely cover. Cover. 
Simmer until tender; remove meat. Strain broth. Add sour 
cream, which has been mixed with the flour. Cook, stirring con- 
stantly, until thick. Add rabbit. Cook 10 minutes. 

Serve with a heap of boiled, brown rice and currant jelly. 


HOLUPKI (Stuffed Cabbage Rolls) Mrs. Ed. Jankiewicz 
Baden, Pa. 

1 large head cabbage Salt and pepper to taste 

11/2 Ib. ground meat l egg 

1/2 c. rice 1 can tomato juice 

1 small onion, chopped 1 can tomato paste 


Cook head of cabbage; remove leaves. Mix ground meat, 
rice, onion, salt, pepper and egg. Roll in cabbage leaves. Put 
in pot; add tomato juice and tomato paste. Add 3 cups water. 
Cook 1 1/2 hours. 


HUNGARIAN BEEF GOULASH Mrs. Anthony Vargo 
2 1b. beef shank 1 Tbsp. sweet paprika 

1 stalk celery itsp. salt 

2 carrots 1/8 tsp. pepper 

1 medium onion 11/4 c. stock 


’ Cut beef into serving pieces. Season lightly; brown onion in 
butter or margarine; add ~prika, beef and brown lightly on all 
sides. Add stock (11/4 c. boiling water and 1 beef bouillon cube); 
cover and simmer until almost done. Then add potatoes cut in 
quarters, carrots and celery. Cover and cook slowly until done. 
Do not overcook. 4 to 5 servings. 


HUNGARIAN CASSEROLE (Good Lenten Dish) 
Mrs. Andrew Knopick 
1 green pepper, chopped 


4 hard-cooked eggs I tsp. salt and paprika 

3 Tbsp. soft butter 1/2 c. sour cream 

2 tsp. minced onion 1/2 c. dry bread crumbs 
Parsley 1 pkg. egg noodles 


1 tsp. prepared mustard 
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HUNGARIAN CASSEROLE (Good Lenten Dish) 


Boil and drain noodles. Put eggs throughricer. Mix the 
onion, parsley and mustard, salt and cream and butter. Add 
noodles. Mix the eggs in lightly. Sprinkle with bread crumbs. 
Dot with more butter. Sprinkle with paprika. Bake in hot oven, 
400 degrees F., for 20 minutes. 


HUNGARIAN RICE DINNER Mrs. Anthony Vargo 
Chicken necks, gizzards 1 stalk celery 
and livers 1 carrot 
1 qt. water Salt and pepper to taste 
1/2 c. rice 


Cut chicken into serving pieces. Cook chicken, diced carrot 
and celery, until almost done; then add the rice (a few whole, 
black peppers may be added if desired). Remove whole black pep- 
pers before serving. Serve hot. 


JELLIED PIGS FEET (6 servings) Mrs. Margaret Marek 
Sewickley, Pa. 

6 pigs feet 

1 large onion, sliced 2 bay leaves, optional 

1 cut clove garlic Salt to taste — 

1 lemon, sliced 3 gt. water 


Wash and split in half pigs feet. Cover them with water; bring 
to the boiling point and simmer. Add seasoning; slow boil for 3 
hours or longer. Meat should be very tender. Put in soup dishes 
and chili. May be eaten with boiled potatoes. 


OLD FASHIONED SPARERIBS AND SAUERKRAUT 
Mrs. Andrew Knopick 
2 lb. spareribs 


1 tsp. salt 1/4 tsp. pepper 
1 Tbsp. caraway seeds 1 onion, sliced 
1 can sauerkraut 1 No. 2 can tomatoes 


Cut spareribs and mix caraway seeds with sauerkraut and 
place in 8 x 12-inch baking dish. Place onion slices on kraut and 
pour tomatoes over mixture. Arrange ribs ontop. Bake in mod- 
erate oven, 400 degrees F., for 2 hours. 


SWISS STEAK Mrs. Agnes Barkovic 
Aliquippa, Pa. 

1/4 c. flour 

11/2 tsp. salt 2 medium onions, chopped 

Dash of pepper ic. water 

2 Ib. round steak, thick 1 8-oz. can tomato sauce 

1/4 c. Wesson salad oil {such as Hunt's) 
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KATCHER’S 


659 MERCHANT ST. COngress 6-3170 
AMBRIDGE, PA. 


3 Floors - Air Conditioned 


Phone CO 6-4125 


= = LEO F KAROLEWSKI.BSc._. 
700 MERCHANT ST, AMBRIDGE, PA. 


CO 6-3194 CO 6-7877 
- MICHAEL P. FECKO 


INSURANCE AGENCY 


315 Merchant St. 
Ambridge, Pa. 


Maximum Protection Features 


CHURCH STREET MARKET 


Bob Safran, Prop. 


1601 Church St. 
Ambridge, Pa, 
Phone CO 6-3708 


Where Satisfaction Is Guaranteed 
ae 
Ambridge, Pa. 
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SKAPIK 
REAL ESTATE AND INSURANCE AGENCY. 


''A Complete Insurance Service" 
313 Merchant St. 
Ambridge, Pa. 


Phone CO 6-2020 


AMBRIDGE 
GREENHOUSES & FLOWER SHOPPE 


498 Elm Road 
Ambridge, Pa. 
Phone CO 6-61.44 
Flowers For Every Occasion 
Corsages - Potted Plants & Dish Gardens 
Wedding Creations - Funeral Designs 
eS 


COMPLIMENTS 


JOHN S. DUNN 


Ambridge, Pa. 
ee 
EDWARD KOSIS 


Public Accountant 
CO 6-4277 


15 Main St. Fair Oaks, Pa. 
Ambridge, Pa. 


SWISS STEAK (Continued) 


Mix flour, salt and pepper. Pound into both sides of meat. 
Brown meat in a small amount of Wesson oil, adding more oil if 
necessary. Remove browned meat from pan and cook onion until 
golden. Add water and tomato sauce; stir until mixture thickens a 
bit and boils. Return meat to pan. Cover and reduce heat. Sim- 
mer 11/2 hours or until meat is tender. 6 servings. 


VEAL PAPRIKA Mrs. E. Jankiewicz 
Baden, Pa. 

2 Ib. veal steak 2 to 6 Tbsp. butter or fat 

1 tsp. salt 11/2 c. boiling vegetable stock 

1/8 tsp. pepper 3/4 c. sweet or sour cream 

1 clove garlic, optional* ltsp. paprika 


*A small onion may be used instead. 


Cut into 2-inch squares, veal l-inch thick. Sprinkle it with 1 
teaspoon salt and pepper. Peel and cut in two, 1 clove garlic; 
saute for 3 minutes in butter. Add meat and saute until it is light- 
ly browned. Addboiling stock. Cover the saucepan and simmer 
the meat 1 hour or until it is tender. Remove garlic. Add sour 
or sweet cream and paprika. Heat cream, but do not let it boil. 
Serve the meat at once. 


VEAL PAPRIKA Mrs. Anthony Vargo 
11/2 lb. veal 1 clove garlic 

_1tsp. salt 11/2 Tbsp. paprika 
1/8 tsp. pepper 1/4 c. sour cream 


Cut veal into serving pieces; season lightly. Brown garlic in 
butter or margarine. Add stock (1 1/4 cups boiling water; plus 
1 beef bouillon cube). Cover and simmer about 1 hour. Remove 
garlic clove. Add paprika and cream; heat thoroughly. Serve 
over hot, buttered noodles. Yield: 4 to 6 servings. 


VEAL STEW Mrs. Anna Evans 
11/2 Ib. lean veal shoulder 2c. water 

2 tsp. salt 6 medium-size potatoes 

1/8 tsp. pepper 6 carrots 

1/4 c. shortening 6 onions 


Cut meat into serving pieces; season and flour the meat. 
Brown in hot shortening; add water. Cover and cook slowly for 
l hour, until tender; add vegetables. Simmer for additional hour. 
Add water as needed to keep about 2 cups stock. Serve veal in 
center platter. Arrange vegetables around meat. Thicken gravy - 
and serve. 
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VEAL WITH RICE 


1 lb. veal (leg) 
1/2 tb. rice 


Slice in small pieces veal. 
keep adding a little water. 
add salt. 


Brown in pan or skillet. 
When meat gets tender, pour in rice; 
Leave it stew. When ready, place in well-greased ae 


Mrs. Mary Hadvab 
Baden, Pa. 
1/2 tsp. salt 
2 Tbsp. lard or shortening = 


Fry and 


casserole. Put in 350 degree F. oven for 1/2 hour. Serve with 


salad. 
TUNA SPAGHETTI 


3 Tbsp. oil 

1 minced onion, medium sized 

1 minced clove garlic 

1 3-oz. can mushrooms, 
undrained 

21/2 c. tomatoes 


In hot oil in skillet, saute onion and garlic until golden. 
mushrooms, tomatoes, sauce and bay leaf. 


Anna E. Tomley — 


1 8-oz. can tomato sauce 

1 bay leaf 

1c. chunk-style tuna i 
6 chopped olives 

1 lb. spaghetti 

1/2 c. grated Parmesan cheese 


Add 
Simmer, covered, 


about 1 1/2 hours or until thickened. Add tuna, olives; simmer 


10 minutes. 


Pour sauce over spaghetti on platter. 


Makes about 6 servings. 
TUNA SPAGHETTI BA KE 


7 oz. or lc. cut spaghetti 
6 1/2 to 7 oz. can tuna, 
flaked 
1/3 c. chopped pimiento 
1/2 c. blanched almonds 


Meanwhile, cook spaghetti as label directs; drain. 


Sprinkle with cheese. 


Julianna Knopic < 
Baden, Pa. 


1 Tbsp. butter or margarine 

3/4c. milk 

11/2 c. grated American 
sharp cheese 


1 can condensed cream of mushroom soup 


Cook cut spaghetti in boiling, salt water until tender. 


Drain. 


In 11/2 quart casserole, combine spaghetti with flaked tuna, 


chopped pimiento. 


Brown slivered, blanched almonds in butter. 


Stir in cream of mushroom soup; add milk, grated sharp cheese. 


Heat and stir till cheese melts. 


Pour over spaghetti mixture. 


Border with 1/‘ cup crushed potato chips. Bake in moderate 
oven, 350 degrees, 30 minutes or till heated through. Garnish — 


with pimiento. 
CHICKEN PAPRIKA 


1 onion, chopped 

11/2 Tbsp. shortening 
1 Tbsp. paprika 

itsp. black pepper 

2 tsp. salt 


Makes 4 to 5 servings. 


Mrs. Andrew Knopick 


3 to 4 Ib. chicken, disjointed 
1/2 c. water 

1/2 pt. sour cream 

2 Tbsp. flour 

1/2 pt. sweet cream 
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CHICKEN PAPRIKA (Continued) 


Brown onion in shortening; add seasonings and chicken; brown 
10 minutes. Add water; cover and let simmer slowly until tender. 
Remove chicken. Mix sour cream and sweet cream and flour well. 
Add to drippings in pan and again mix well. Simmer until smooth, 
ne dumplings if desired. Arrange chicken on top. Heat through 
and serve. 


CHICKEN-RICE DINNER Julianna Knopick 
Baden, Pa. 

5 lb. chicken 

le. rice 1/8 tsp. white pepper 

2 carrots 1tsp. salt < 

1 pt. tomatoes or stock 2 onions 


Cut up the fowl in pieces suitable for serving. Cover with 
boiling water. Add rice, salt, pepper, chopped carrots, onions 
and tomatoes. Simmer on top of stove in oven or in fireless 
cooker pot according to convenience of the cook. If fowl is ten- 
der, this dinner should be ready to serve in 2 hours. 

In a fireless cooker, add carrots and rice just 1/2 hour before , 
serving. Yield: 8 servings, | cup. Temperature: 350 degrees F. 
Time: 2 to 3 hours. 


NOTE! 1 can mushrooms may be used in place of carrots. 


Write An Extra Recipe Here: 
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BREAO.ROLLS € COOKIES 


CHRISTMAS BREAD Mrs. George Firkaly 
lc. sugar 2 pkg. yeast, dry or compress- 
1/2 c. shortening ed 

2tsp. salt 2 eggs, beaten 

2c. scalded milk 73/4 c. sifted A. P. flour 

1/4 c. warm (not hot) water ic. seedless raisins 


Put sugar, shortening, salt and scalded milk in a large bowl. 
Stir until shortening melts. Cool to lukewarm. Pour warm water 
into a small bowl; sprinkle or crumble in yeast and stir until dis- 
solved. Add egg and yeast to lukewarm milk mixture. Blend. 
Add 2/3 of flour; beat untilsmooth. Add remaining flour gradual- 
ly, mixing well after each addition. Put in raisins. Turn out on 
floured board or cloth. Knead until smooth and elastic. Place in 
a greased bowl. Brush with melted shortening. Cover and let 
rise in a warm place until double in size, about 1 1/2 hours. 

Punch down. Divide in 3 equal portions; shape into loaves. 
Place in 3, greased, loaf pans, 8 1/2 x 4 1/2 x 2 3/4-inches. Let 
rise in a warm place until double in size. Bake in a hot oven, 
450 degrees F., 10 minutes; then turn heat to moderate, 350 
degrees F., and continue baking 45 minutes or until brown. Re- 
move from pans. Cover and let cool. 


DATE AND NUT BREAD Mrs. John Lightman 
= 

lc. sugar 1c. nuts, chopped 

1/2 c. oleo, melted 1¢. hot water 

ltsp. vanilla --1tsp. baking soda 

2 eggs 11/2 c. flour, all-purpose 


le. dates, chopped 


Soak dates in hot water; add soda and mix well and cool. Melt 
oleo; add sugar; cool; add eggs; beat 2 minutes. Add vanilla; then 
-17- Anibridge, Pa. 
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DATE AND NUT BREAD (Continued) 


flour alternately with date mixture; then nuts. Bake at 350 deg. F. 
for 60 minutes in a 13 x 14 1/2-inch loaf pan. 


GRAPE NUT BREAD Mrs. John Macko 
Baden, Pa. 

lc. Grape Nuts a 

2c. sour milk lc. brown sugar 

1 tsp. baking soda 4c. flour 

2 eggs 3 tsp. baking powder 


Pour sour milk and soda over Grape Nuts and let stand 20 
minutes. Then add eggs, brown sugar, flour and baking powder. 
Pour into bread pans, which have been greased and floured. Let 
stand | hour. Bake in slow oven, 350 degrees F., for 30 to 35 — 
minutes. 


PASKA (Easter Bread) Ann Evans 
2 compressed yeasts or 2 tsp. salt 
1 household yeast 1/4 c. shortening or butter 
1/4 c. lukewarm water 2 eggs 
lc. milk 5c. sifted flour *? 


1/2 c. sugar 


Soften yeast in water; scald milk and salt, sugar and shorten- 
ing; cool to lukewarm. Add about 2 cups flour to make thick bat- 
ter; mix well. Add yeast and eggs; beat well; add remaining flour 
to make soft dough. Turn out on lightly-floured board. Knead 
until dough is smooth and satiny. Place in greased bowl; brush 
‘surface with melted shortening; cover. Place in warm place. 

Let rise to double bulk about 11/2 to 2 hours. Punch down and let 
rise again about 10 or 15 minutes. 

When doubled in bulk again, form into round loaves. Bake 


about 45 minutes in 350 degree oven. c 
PASKA Mrs. Anna Knopick 

6 c. sifted flour 1/4 c. melted butter 

1 large cake yeast lc. sugar 

2c. warm milk I tsp. salt 

3 whole eggs 1/2 c. raisins ~ 


3 egg whites 

Crumble yeast in warm milk; add 1 Tbsp. sugar, 2 cups flour 
to make a sponge. Allow mixture to stand in warm place 20 min- ~— 
utes. Stir in remiaing flour, sugar, butter, eggs, slightly beat- 
en, salt and lastly, raisins. Knead dough thoroughly until smooth 
and glossy. Place in buttered bowl. Cover. Allow to stand until 
doubled in bulk in warm place. Put into greased pans. Allow to 
rise. Bake at 375 deg. F., 45 minutes tol hour. Makes 2 large 
Paskas. . 
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DOROTHY'S BEAUTY SHO PENN CASH MARKET 


830 Dearborn St. 701 Merchant St. 
Baden Ambridge, Pa, 
Phone UN 9-4365 Phone CO 6-1586 


For A Lovelier You 


COMPLIMENTS OF 


A FRIEND 


FAWCETT 
RADIO & TV, INC. - 
1207 Church St. Phone CO 6-5601 
Ambridge, Pa, 


'BEAVER COUNTY APPLIANCE CO COMPLIMENTS 
. | PETER M. TKATCH, Distributor OF 

1037 Maplewood Ave. Ambridge, Pa. 
i Telephone CO 6-0827 MR, & MRS. 


, Cail for free demonstration 
All makes repaired 


JOSEPH S. WALKO 
Also Used Cleaners Sold 


PLEASE 
PATRONIZE 
OUR 
ADVERTISERS 
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RUSSIAN LAYSHE) PAS?Y 


4 cups ground walruts # cups butter 

l cup suzar 4 ese yolks, slirhtly beaten 
2 teaspoons cinnanon ; cuo iiik 

1 vacxage active dry yeast 2 jars (12 ounces each) 

4 cup warm water apricot fillirg 

4 cups sifted ali vournose flour 4 egg whites 


10 tablesvoons. susar 


hix together first 3 irsredie~ts. t.easure out 


$ cud; reserve for 
topping. Vissolve yeast in warm water; set asive until bubbly. Si:t flour 
into a mixing bowl. rleni in butter until mealy. Adc erg yolks, ilk and 
yeast mixture. Mix until couzh vulls away from sices of bowl. Cna 
flourel board, x-ead absut 3 vinutes. Cut into 3 ciece:. setween 2 s eets 


of waxed caner, roll cut ore vcieve ard line a sligntly sreasea 10x15-‘renr 
pan, building doush up alon= van edges to form a ridse. spread rut mixture 
evenly over dough. sicile arly roll out secord viege of dousr ara vlace 
over ruts. soread evenly sitr anricot fillings. Oll out renai-ing doush 
and cover fruit. va-2 -t 750 ievrees ‘or 45 minutes. ten minutes before 
end of ‘aking tire, neat eve weites wit” renairing su-ar until stiff. 

When vastry is dore, remove from oven ard svreui everly witn meringue. 
Snorirkle with»reservei 4 cup nub mixture. aeturn to oven ror 10 ainutes 
or until toast-colored. «hile still vot, cut in diancnu s aces. 


APRICOT HORNS Mrs. Margaret Rinaldi 


Baden, Pa. 
1 lb. oleo 1/2 tsp. salt 
1 lb. creamed cottage cheese 4c. flour 
Glazing: 


If desired, dip top of horns in beaten egg whites and then in 
ground nuts and sugar mixed together and then bake. 

Blend ingredients together to form a dough. Shape into l-inch 
balls and put in refrigerator overnight. Dough may be kept refri- 
gerated for 3 weeks if wanted. Roll balls into a 3-inch, round 
circle and place a teaspoon of filling in CO igs and roll like a horn. 
Bake on greased cookie sheet for 12 minutes in 350 degrees F, oven. 


BLUEBERRY ROLL Mrs. Andrew Knopick 
11/2 c. flour l egg 

2 tsp. baking povder 1/4 c. milk 

1/2 tsp. salt 11/2 c. blueberries 

2 Tbsp. sugar 11/2 c. sugar 


5 Tbsp. shortening 


Sift flour, salt, sugar, baking powder together. Cut in shor- 
tening, as for pie dough. Knead 10 minutes until smooth. Roil 
out about 8 x 10-inches. Cover dough with berries; sprinkle 1/2 
cup sugar. Roll like Jelly Roll and place in shallow, greased dish 
ll x 7-inches. Bake in 400 degree F. oven for 45 minutes, 


BOBALKY Anna E. Tomley 
2c. bread dough (before 6 Tbsp. honey ; 
rising 1/4 Ib. butter | 


lc. poppy seed, ground 


Roll out portion of risen dough on floured board to make rote 
about l-inch in diameter. Cut in l-inch pieces and form into ball. 
Place on greased cookie sheet. Let rise about 20 minutes. 

Bake at 350 degrees F. about 5 minutes or until lightly brown- 
ed. Cool. Place in colander. Pour boiling water over Bobalky. 
Drain quickly. Melt butter and honey. Pour over Bobalky. Add 
poppy seed; mix well. 


CHEREGIES Mrs. Mary Thames 
Baden, Pa. | 

3c. flour 

4 Tbsp. sugar 1/2 ec, milk or sour cream 

1/4 lb. butter or shortening 3 eggs 

1/8 tsp. salt 1 tsp. vanilla or wine 


Combine flour and shortening and mix as for pie crust. Add 
vanilla or wine. Turn out on floured board. Roll very thin. 
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CHEREGIES (Continued) 


Cut into 5-inch diamond-shaped pieces. Fry in deep fat until 
golden brown. 


HUNGARIAN SHIFFLETS Mrs. Mary S. Tkatch 

7c. flour ; 1 tsp. illa = 
bibs lard eal 1 large cake yeast 

2 Tbsp. sugar 4, le. milk 

ltsp. salt 4 eggs 


Gut Jara into flour, ‘sufar and salt. Add vanilla. issolve 
yeast in 1 cup cold milk. Add eggs. Mix flour mixture until bowl 
_® is clean. Chill dough 2 hours. Roil dough in powdered sugar 

a little ata time. Cut dough in triangles. Place nut or other fill- — 

ing (1/2 tsp.) on dough and start at the wide end and roll. Bake 

in oven, 350 degrees F., for about 30 minutes or until golden 


brown. 

‘ is 
NUT ROLLS Mrs. John Kocak * 
le. warm milk 1/2 Ib. butter a] 
1/2 cake yeast, small Ltsp. salt — . 's 

; 4c. flour. 
é 
lve yea lukewarm milk altehiet stand. Beat egg yolks 


nd add sugar. ix together; add butter, salt and flour. Knead. 
Put in refrigerator overnight. Roll out and spread. Yipes 3; 
large or 4, small rolls. 


illing: 
Ib. ground nuts 2 Tbsp. milk and egg whites, A 
lc. sugar beaten (left from above mixture) @ 


. 
Mix. Roll loose. Let rise 2 hours. Bake at 350 degrees 45 
minutes to 1 hour. am 


NUT ROLLS Mrs. Paul Ondovesik, Sr. 

4c. flour lc. melted shortening = 
| 1/2 ¢. oe 1/2 cake yeast (7¢ size) 

4 egg yolks ry» le. milk, warm 

ltsp. salt Ye } 


" . os 
Dissolve yeast in warm milk with pinch of sugar. Mix flour, 
sugar, and salt together. Add cooled shortening; then milk mix- 
* ture and lastly, egg yolks. Mix until your hands are clean. Re- 
frigerate overnight. (Filling continued on next page. ) 
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NUT ROLLS (Continued) 


Filling: 

4 egg whites, beaten Cinnamon 
lc. sugar Vanilla 

3 Ib. ground nuts . 


Pan raise | hour. Bake at 350 degrees F. until golden 
brown. 


= 
NUT ROLLS ~- Mrs. Jutigamgenaal 
Ey Leetsdale, Pa. 
1/4 c. warm milk 1/2 cake household yeast 
ltsp. sugar Mix and set in warm place about 
1/2 Ik. margarine, melted 5 minutes or more. 
4 egg yolks 1c. cold milk 
ltsp. salt 6 Tbsp. sugar 
(Mix above with beater) 1 tsp. vanilla 
Sit age aa 2 fonss Ronee = 41/2 c. flour and add above 
mixtures. 


Work well with your hands till dough no longer sticks. Use 
1/2 cup of flour on board; divide dough into 4 parts. Wrap in wax- 
paper and store in refrigerator overnight. Before baking remove 
to room temperature for 2kours. Roll and spread with filling. 


Filling: 
BCR Rewemeiieteis: ots c'e «ss oie olovens ioije see 4 egg whites 
INES ss citrine ow CORO e CeCe Cnt Oka 3 lb. ground nuts 


11/2 c. sugar ~~ 
11/2 tsp. cinnamon 

11/2 tsp. vanilla 

11/2 Tbsp. melted butter 

1 egg yolk. : 


Spread on rolls. Brush with butter. Bake in 350 degree F. 
oven about 40 minutes. 


PAGACH Mary Thames 
1c. scalded milk 1 Tbsp: sugar 

2 egg yolks, slightly beaten 1c. warm water 

1 cake yeast 11/2 1b. or 41/2 c. flour 


1 Tbsp. butter 
Dissolve yeast in 1/2 cup of warm water and set aside. Pour 
* 1/2 cup of scaided milk over the butter and sugar. Cool it until 
it is lukewarm. Add the dissolved yeast. Sift the flour and salt 
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PAGACH (Continued) 


into a deep bowl. Add eggs and the yeast mixture with remaining 
milk and water. Knead well. Cover it with a cloth. Set aside in 
a warm place to rise until it is double in bulk for about 2 hours. 
Turn it out on a floured board. Divide the dough into 3 por- 
tions. Cover each portion with a bowl. Let it rest for 10 minutes. 
Take one piece at a time and turn it over. Flatten it in the center 


with the back of your hand. Place the filling in the center and draw 


it up. Pinch the edges together, and again place a bowl over the 
dough. ' 

Heat the oven to 375 degrees. Turn the dough over with the 
filling and press carefully with the back of your hands all around. 
Roll it out slowly so the filling will not break through. Place both 
hands underneath it after rolling it to 12 inches in diameter; then 
place in thé bottom of the oven for 10 minutes. Turn over and lay 
it in the center of the oven and bake for another 10 minutes. While 
it is being baked, brush sides with butter. Cut it to the sizes that 
you desire. Follow the same method for the other 2 pieces and 
each portion is for one of these. 


Filling: 


1/2 Ib. sauerkraut Pinch of salt 
2 Tbsp. butter 


Wash kraut in 1/2 cup of water. Squeeze dry and chop fine. 
Saute in butter and add seasoning, until brown. Cool until it is 
lukewarm. Variations may be used in cheese, potato or cabbage. 


POPPY SEED TEA RING Mrs. Mike Raskovsky, Sr. 
1/2 c. sugar 1/4 c. lukewarm water 

1/4 c. butter 2 cakes yeast or 2 pkg. dry 

2 whole eggs - yeast 

1 tsp. salt 43/4 ¢. A. BP) dlour 

1c. scalded milk 2 jars poppy seed filling 


Pour hot milk over butter, sugar and salt. Stir well. Crum- 
ble yeast into lukewarm water to dissolved. Cool milk to luke- 
warm and add yeast. Add well-beaten eggs. Gradually beat in 
sifted flour to make a soft dough. Turn out on a floured board 
and knead until smooth. 

Form into a ball and place in a greased bowl. Cover and let 
rise until double in bulk. When dough is light, roll out and 
spread with poppy seed filling; roll and let rise again. Cut dough 
at l-inch intervals and turn slightly. Bake at 375 degrees F. for 
25 to 30 minutes. While warm, frost with following: 


Icing: 1c. sifted confectioners' sugar 
2 Tbsp. cream a 
2 Tbsp. butter 1/4 tsp. vanilla 
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POPPY SEED TEA RING (Continued) 


Blend until smooth. Sprinkle with nuts if desired. This 
recipe makes 2 large rolls. 


QUICK SOUR CREAM ROLLS Mrs. Ann Terpok 
5c. flour 1/2 pt. sour cream 

3 Tbsp. sugar 1 large cake yeast 

Ltsp. salt 1/2 c. milk, cold 

1/2 Ib. butter ltsp. sugar 

3 eggs 


Mix as for pie dough; then add beaten eggs, sour cream; then 
add to above 1 large yeast crumbled in 1/2 cup cold milk. Add 
sugar in the yeast and milk. Put dough aside to rise 1 hour. Roll 
dough and spread with nut filling. Roll up like for Jelly Roll; then 
cut into l-inch pieces. Place on cookie sheet and bake for 25 min- 
utes at 350 degrees F till golden brown. After baked and slightly 
cool, dribble powdered sugar icing over top. 


SWEET ROLLS Mrs. Mary Labas 
Baden, Pa. 

I qt. milk, scalded 1/2 tsp. sugar 

11/4 c. sugar 2 tsp. flour 

2tsp. salt 3 eggs 

3/4 c. shortening 10 c. flour 


1 large cake yeast 


To scalded milk add sugar, salt and shortening. Crumble 
yeast in cup; add 1/2 tsp. sugar, 2 tsp. flour and enough cold 
water to make a paste; set in a preheated oven for yeast to rise to 
top. Add this paste to cooled milk mixture. Use 6-quart pot or 
large bowl. Add 3 eggs and 4 cups of flour and mix well with 
wooden spoon; then mix remaining-6 cups flour, mixing thoroughly. 
Do not knead dough. Mix only with spoon. i 
Cover and let rise in a warm place to top of bowl; then pat out | 
in small portion on floured board. Do not roll dough. Pat only 
and stretch with hands, about 5 x 10-inches. Sprinkle with brown 
sugar, butter and cinnamon or any desired filling and roll as for 
Jelly Roll and cut into 2-inch cuts. Place on greased cookie sheet 
and let rise in a warm place for 15 minutes. Bake 15 to 20 min- 
utes in 350 degree F. oven. When cool, spread top with powdered { 
sugar icing and sprinkle with ground nuts or coconut. i 


APPLE SQUARES Mrs. Andrew Knopick 
Dough: 

3c. flour 1c. butter 

.1 Tbsp. sugar 2 egg yolks 

ltsp. salt 5 Tbsp. milk 
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APPLE SQUARES (Continued) 
Filling: 
3 lb. sliced apples 


lc. sugar 
4 Tbsp. flour 


Rind of 1 lemon 


Dash of cinnamon 


Sift together flour, sugar, salt and cut in butter as for pie 


dough. Add yolks and milk; toss together. 
Roll out dough. Put in filling; crisscross 


icebox for 1 hour. 


Pat toa ball. Put in 


dough strips for top; brush with beaten egg whites. Sprinkle with 


Glaze. 
Glazing: 
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BUTTERSCOTCH COOKIES 


1/2 c. shortening 
1c. brown sugar 
1/2 c. cream or top milk 


1 egg 


Sift and measure flour. 
salt. 


Cream shortening, sugar, 


Bake in 400 degree F. oven for 1 hour. 


1c. finely-chopped nuts 
1/2 c. sugar. 


Mrs. Mary szuchy 


1/2 tsp. salt 

11/2 tsp. vanilla 
21/4 c. flour 

2 tsp. baking powder 


Sift again with baking powder and 


egg and flavoring thoroughly 


with mixer. Add sifted dry ingredients and cream. Mix quickly 


but thoroughly; then chill. 
cookie sheet. 


GREEK FINGERS 


1/2 Ib. oleo 

1/2 lb. Crisco 

lc. granulated sugar 

1/2 c. undiluted can milk 


Mix ingredients and form 2-inch long fingers. 


Drop from teaspoon onto greased 
Bake in 275 degree F. oven for 15 to 20 minutes. 


Mrs. Margaret Rinaldi 
Baden, Pa. 
2 eggs 
1 tsp. vanilla 
3 1/2 Tbsp. baking powder 
6c. flour 


Bake in oven 


at 350 degrees F. in greased pan until brown 10 to 12 minutes. 
When cool, dip in honey mixture and roll in nuts and Corn Flakes 


mixture. 
Honey Mixture: 


1/2 jar honey (8 oz. ) 
3/4 c. sugar 


Place 1/2 walnut in center of finger if desired. 


1/2 c. water 


Simmer 20 minutes over low flame. 


(Nut and Corn Flake Mixture continued on next page. ) 
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GREEK FINGERS (Continued) 
Nut and Corn Flake Mixture: 


1 Ib. walnuts 1 8-oz. box Corn Flakes, 
rolled fine 
Combine. 
HONEY COCHIES Mrs. Mary Szuchy 
3/4 c. brown cnear 1/2 c. finely-chopped nuts 
3/4 c. honey 5 33/4 c. flour 
l egg 1 tsp. baking powder 
1/2 c. shortening I tsp. mace 


1/3 c. seediess ratsiuns 


Mix together sugar, honey, egg and shortening, softened 
slightly. Beat to blend weil. Add the raisins and chopped nuts, 
dredged in a portion of the flour, sifted with the baking powder 
and mace. Roll andcut. Bake in a moderate oven, 350 deg. F. 


LADY LOCKS Mrs. Mary Thames 
‘Baden, Pa. 

3c. flour 1/2 tsp. salt 

3 eggs 11/4 c. ice water 


Mix together in bowl: . 
21/2 c. Crisco 21/2 Tbsp. cornstarch 


Mix flour, eggs, salt and water. Let stand 15 minutes. Take 
and roll out like pie dough. Take Crisco; spread on once; fold like 
an envelope. Put in icebox for 1 hour; take out roll again; spread 
Crisco on fold and place in icebox 1 hour again. Third time re-’ 
peat. Place another hour in icebox; then cut in 3 parts. Roll; then 
cut into strips; roll on clothes pins. Bake 15 minutes in 400 deg. 
oven. ; 


PECAN BARS Julianna Knopick 
Baden, Pa. 

lc. sifted flour 1/3 c. firmly-packed 

1/4 tsp. baking powder brown sugar 

1/4 c. butter or margarine 1/4 c. chopped pecans 


Sift flour and baking powder. Blend the butter and brown 
sugar. Add to the dry ingredients. Mix with an electric mixer or 
spoon until it resembles coarse meal. Stir in the pecans. Mix 
well. Pat firmly into bottom of well-greased, 12 x 8 x 2-inch pan. 
Bake at 350 degrees F. for 10 minutes. 


Pecan Topping: 2 eggs 
3/4 c. dark corn syrup 
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PECAN BARS (Continued) 


1/4 ce. fimrly-packed I tsp. vanilla 
brown sugar 3/4 c. chopped pecans 
2 Tbsp. flour 


Beat the eggs until foamy. Add the brown sugar, flour, salt 
and vanilla; mix well. Pour over partially baked crust. Sprin- 
kle pecans over the top evenly. Bake in moderate oven, 350 deg. 
25 to 30 minutes longer. Let cool in pan; then cut into squares. 


RAISIN OATMEAL COOKIES Mrs. Anna Lightman 
1c. seedless raisins 1 2/3 c. oatmeal (rolled oats) 

1/2 c. shortening 11/2 ¢. flour 

1c. sugar ltsp. soda 

2 eggs, beaten 1/2 tsp. salt 

1/4 c. milk ltsp. cinnamon 


Wash raisins in hot water and drain. Cream shortenjng with 
sugar; then add beaten eggs and milk. Combine with oatmeal, 
raisins and mix well; add flour sifted with soda, salt and cinnamon. 
Beat thoroughly. Drop onto greased cookie sheet and bake about 
12 minutes in a moderate oven, 350 to 375 degrees F. Makes about 
3 dozen, medium-sized cookies. 


Write Extra CL. Here: Z, : 
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BANANA CAKE Mrs. Mary S. Tkatch 
1/2. c. shortening ltsp. soda 

11/4 c. sugar 1/4 tsp. salt 

2 eggs, separated 1/2 c. sour milk 

3 bananas, mashed l tsp. vanilla 

11/2 c. flour 


Cream shortening and sugar; add egg yolks and bananas and 
beat until smooth, about 2 minutes. Add dry ingredients alternate- 
ly with milk; lastly, add the stiffly-beaten egg whites and vanilla. 
Bake in oblong pan for 35 minutes in 375 degree oven. 


BLACK MIDNIGHT CAKE. Mrs. Anna Evans 
1/2 c. shortening 11/2 c. cake flour 

11/4 c. sugar ' 1/2 tsp. salt ‘ 
2 large eggs ltsp. soda 

1/2 c. cocoa 1/2 tsp. baking powder 

1c. hot coffee 1/2 tsp. vanilla 


Cream shortening; add sugar until light and fluffy. Add eggs; 
beat well; add vanilla. Mix cocoa and hot coffee. Sift dry ingredi- 
ents and add to creamed mixture alternately with the cocoa mix- 
ture. Bake at 350 degrees for 30 to 35 minutes. 


BUTTERMILK CAKE Mrs. Julia Spendal 
Leetsdale, Pa. 

1c. shortening 2c. granulated sugir 

4 egg yolks 3c. flour 

1 tsp. cream of tartar 1 tsp. baking soda 

1c. buttermilk 4 egg whites, stiffly beaten 


Cream shortening. Add sugar and beat until light. Add yolks 
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BUTTERMILK CAKE (Continued) 


one at atime. Beat until fluffy. 


Sift the dry ingredients and add 


alternately with the milk. Fold in stiffly-beaten egg whites. Pour — 


into a greased pan 9 x 13-inch. 


Bake at 350 degrees F. for 50 minutes. 


and spread with topping. 
Topping: 


Remove from oven 


Melt butter; add brown sugar and nuts. Add cream and mix 
well. This cake is delicious and stays moist for days. This cake 
may be made in layers and spread with favorite frosting. 


CARROT CAKE 


4 egg yolks 

lc. sugar 

1c. Mazola oil 

1c. raisins 

lc. ground carrots 


Mix egg yolks, sugar and oil. 


Mrs. John Macko 


lc. nuts 

1/2 tsp. salt 

3 tsp. baking powder _ 
11/2 ¢. flour 

4 egg whites 


Add sifted flour, salt and bak- — 


ing powder, alternately with carrots, raisins; add nuts and vanil- 


la. 


Lastly, fold in the egg whites which have been beaten. 


Bake 


in 350 degree F. oven 25 minutes or longer. 


CHEESE CAKE 
Crust: 


1 ib. graham crackers, 
crushed 


Work like pie dough. Sprinkle about 2/3 of this mixture on 
Save remaining to sprinkle over top. 


bottom of 9 x 15-inch pan. 
Filling: 


2 lb. dry cottage cheese 
lc. sugar 

3 egg yolks 

2 tsp. vanilla 


Mrs, Ethel V, Raskovsky 


1/2 Ib. butter, softened 
2tsp. canned milk 


1 small can milk 
1/2 pt. sour cream 
3 egg whites, beaten, but no 


stiff 


Beat cottage cheese, sugar and egg yolks. Add vanilla and 


can milk; then add sour cream. Fold in beaten egg whites gent- 


ly. Pour mixture into pan which has been lined with 2/3 of the 
crust mixture. Sprinkle the remainder of the crumbs on top. 


Bake at 350 degrees F. for 45 minutes. 


PLEASE PATRONIZE 


Delicious served cold. 


OUR ADVERTISERS 


Or 
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CHRISTINA CHOCOLATE CAKE Mrs. George Matsik 
Leetsdale, Pa. 


lc. granulated sugar 4 egg whites 

lc. powdered sugar l tsp. cream of tartar 
3/4 c. butter ltsp. baking soda 

4 egg yolks 5 Tbsp. granulated sugar 
le. milk 11/2 sq. chocolate 

21/2 c. sifted cake flour 5 Tbsp. water 


Melt chocolate in water; add sugar in double boiler; stir until 
smooth. Cool. Cream together until fluffy, butter, egg yolks, 
sugars. Blend in chocolate mixture. Sift together flour and soda. 
Beat until fluffy, egg whites and cream of tartar. Add vanilla. 
Mix in chocolate mixture alternately with flour and milk, Blend 
in beaten egg whites. 

Pour into 2, 9-inch or 13 x 9-inch oblong pan which has been 
greased with butter and sprinkled with flour. Bake at 350 deg. F. 
Bake layers 30 to 35 minutes; oblong 40 to 45 minutes. 


EGG STRUEDLE Mrs. George Hadvab 
Baden, Pa. 

3c. flour 1 Tbsp. sugar 

l egg 11/4 c. lukewarm water 

3 Tbsp. oil Little salt 


Put oil, sugar and salt in the water; heat a little. Put flour in 
a mixing bowl; add egg and the water with oil and sugar. Mix the 
dough (like for pie crust} for about 1/2 hour. When dough is ready, 
cover it with a bowl and let stand for 1/2 hour. 


Filling: 

12 eggs 1 tsp. vanilla 

12 Tbsp. flour Little salt 

15 Tbsp. sugar 1/2 Ib. ground walnuts 
2 tsp. baking powder 1/2 Ib. melted butter 


Separate eggs. Mix the yolks with the sugar, ali flour, baking 
powder, vanilla and salt. Beat whites stiff and add to the yolk mix- 
ture. Mix well. 

Spread tablecloth on a large table. Roll dough and spread as 
thin as tissue paper. Pour the butter over the dough; then cover 
with ground walnuts; add cherries. Roll dough by lifting up one 
side of the tablecloth. Place rolled dough on greased baking sheet. 
Place in oven at 400 degrees F. for 20 minutes and then at 350 
degrees F. for 15 minutes until it is lightly browned. Before 
serving, sprinkle with powdered sugar. 


FILLED COFFEE CAKE Mrs. Ethel V. Raskovsky 
1/2 c. shortening 2 eggs 
lc. sugar 1/2 pt. sour cream 
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FILLED COFFEE CAKE (Continued) 


2c. sifted flour 1 tsp. baking soda 
1 tsp. baking powder 1 tsp. vanilla 


Cream shortening with sugar; add eggs. Sift flour with baking 
powder and soda. Add alternately with sour cream to creamed 
mixture; then add vanilla. Line a loaf pan with waxed paper and 
spread 1/2 of batter on bottom of pan. Top this with the filling and 
spread remaining batter on top. Reserve a little of the filling and 
sprinkle on top. Bake at 350 degrees F. for 45 minutes. 


Filling: 
1/2 c. chopped walnuts 2 Tbsp. flour 
1/2 c. brown sugar 1/2 tsp. cinnamon 


INSTANT LEMON PUDDING CHEESE CAKE 
Mrs. Margaret Rinaldi 


Baden, Pa. 
1 8-oz. pkg. cream cheese 
2c. milk 1 cooled, baked 8 or 9-inch 
1 pkg. lemon Jell-O instant graham cracker crust 


pudding 


Stir cream cheese in a bowl with a fork until well softened. 
Add 1/2 cup of milk, a little at a time, blending until mixture is 
very smooth. Then add remaining milk and pudding mix. Beat 
with egg beater just until well mixed about 1 minute. Pour into 
crust. Chill until set. Makes 8 servings. 


JEWISH CAKE Mrs. Sam Resanovich 
1/2 c. Spry 1 tsp. vanilla 

1c. sugar ltsp. soda 

2 eggs ltsp. baking powder 

1/2 pt. sour cream 2c. sifted cake flour 

Filling: 

1/2 c. brown sugar 2 Tbsp. flour 

1/2 c. chopped nuts 11/2 tsp. cinnamon 


Cream sugar and Spry; add eggs and beat well. Sift flour, 
soda and baking powder. Add to first mixture with sour cream 
and vanilla. Mix together. Put enough batter in pan to cover 
the bottom; then add 1/2 of the filling that has been mixed. Add 
the rest of the batter and rest of filling on top. Bake at 350 deg. 
45 to 50 minutes in 8-inch tube pan. 
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LEKVAR CAKES Mrs. Julia Spendal 
Leetsdale, Pa. 


3c. flour 

2 Tbsp. Crisco 1/4 lb. butter 

Dash of cinnamon 1tsp. salt 

3 tsp. baking powder lc. granulated sugar 

1 tsp. vanilla 3 egg yolks and 2 egg whites 
Mix as pie dough. 1/2 c. sweet cream 


Beat egg yolks, whites, vanilla andcream. Add to first mix- 
ture. Make a soft dough. Divide dough into 2 parts. Roll out. 
Mix 1 cup lekvar and 4 Tbsp. sugar and spread over dough. Put 
other layer on top. Bake ina greased pan, 9 x 13-inches. Bake 
in 350 degree F. oven 35 to 40 minutes. When cool, sprinkle with 
powdered sugar. Cut in squares. 


LEKVAR CAKES Mrs. Mary Szuchy 
2c. flour 2tsp. baking powder 

1/2 tsp. salt 1/2 c. oleo 

lc. sugar 


Blend together as for pie dough. Add: 
2 eggs 1/2 c. buttermilk or sour cream 


Blend together thoroughly. Divide dough into 2 parts. Roll 
out 1 part and put in a cake pan (Jelly Roll pan). Spread with lek- 
var. Roll out remaining dough and place over lekvar. Bake in 
350 degree F. oven for 20 to 30 minutes. When baked, sprinkle 
with powdered sugar. 


LEMON GOLD CHIFFON CAKE Mary A. Valiga 
Sewickley, Pa. 

21/4 c. sifted flour 6 eggs, separated 

11/2 c. sugar 3/4 c. cold water 

1 Tbsp. baking powder 2 tsp. fresh lemon juice 

ltsp. salt 1 tsp. grated lemon rind 

1/2 c. salad oil 1/2 tsp. cream of tartar 


Sift flour, sugar, baking powder and salt together in a bowl. 
Make a well and add in order the salad oil, egg yolks, water, 
lemon juice and rind. Beat with spoon until smooth. Add the 
cream of tartar to egg whites and beat until very, very stiff. 
Pour egg yolk mixture gradually over the whipped egg whites, 
carefully folding with a rubber scraper just until blended. Do not 
stir. Pour immediately into an ungreased 10 x 4-inch tube pan. 
Bake in moderate oven, 325 degrees F. for 70 minutes or until 
the top springs back when lightly touched. After removing cake 
from oven, turn pan upside down, placing tube part over the neck 
of small funnel. When cold, loosen sides with spatula and re- 
move cake from pan. Frost. (Lemon Fluffy Frosting on next 
page. ) 
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LEMON GOLD CHIFFON CAKE (Continued) 
Lemon Fluffy Frosting: 


1/2 c. margarine 3 Tbsp. lemon juice 
Dash of salt 2 tsp. grated lemon rind 
4c. sifted confectioners' sugar 


Cream margarine; add salt; add part of sugar and cream well. 
Add remaining sugar alternately with lemon juice, creaming until 
light and fluffy. Add lemon rind and mix until thoroughly blended. 


LEMON PUDDING CHEESE CAKE PIE Mrs. Louise Miller 


1 pkg. (8 oz.) cream cheese 1 pkg. Jell-O lemon instand 
2c. milk pudding 
1 8-inch graham cracker crust 


Soften cream cheese with 1/2 cup milk. Add 11/2 cups milk 
and the pudding mix. Beat slowly with egg beater just until well 
mixed, about | minute. Do not overbeat. Pour at once into 
graham cracker crust. Sprinkle graham cracker crumbs lightly 
over top. Chill about an hour. Serve to 8 people. 


NUT POUND CAKE Mrs. Edward Narkevic 
Baden, Pa. 

lc. shortening l tsp. salt 

2c. sugar le. milk 

4 eggs ltsp. vanilla 

3c. flour lc. chopped nuts 


3 tsp. baking powder 


Cream shortening and sugar; add egg yolks. Sift together 
flour, baking powder and salt. Add dry ingredients with milk 
and vanilla. Add chopped nuts. Beat egg whites stiffly and fold 
into batter. Bake in greased pan at 350 degrees F. for 1 hour. 


SPICE CAKE Mrs. Julia Spendal 
Leetsdale, Pa. 
3c. sifted cake flour 


Il tsp. salt 11/2 tsp. soda 

3/4 tsp. nutmeg 11/2 tsp. cinnamon | 
3/4 c. Kraft oil 3/4 tsp. cloves 

3 eggs 11/2 c. buttermilk 
lc. granulated sugar 11/4 c. brown sugar 


Sift together flour, soda, salt, cinnamon, nutmeg and cloves. 
rate the oil and buttermilk. Beat until it forms a very smooth 
atter. 
In a separate bowl beat the eggs until thick and foamy. Gradu- 
ally add the sugar and continue beating until very well blended. 
Fold the egg and sugar mixture thoroughly into the batter. Pour 
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SPICE CAKE (Continued) 


into 2, waxed paper lined, 9-inch, layer pans. Bake in a moder- 
ate oven, 350 degrees F., for 35 to 40 minutes. 


SUNSHINE CAKE Anna E. Tomley 
11/2 ce. cake flour* 11/2 c. sugar 

9 egg whites 9 egg yolks 

1/2 tsp. salt 2 tsp. vanilla 


1 tsp. cream of tartar 
*Sifted 3 times before measuring. 


Place in large bowl of mixer the egg whites, salt, cream of 
tartar. Beat on No. 7 speed until stiff but not dry. Beat in grad- 
ually sugar. 

In small bowl beat egg yolks, vanilla on No. 8 speed until thick 
and fluffy. Add to egg whites. Add flour gradually, while beating 
to fold in flour. Pour into 10-inch tube pan. Do not grease pan. 

Dake in cold oven. Set temperature at 325 degrees F. for 1 
hour. Invert pan to cool. Loosen sides with spatual to remove. 


DEEP DISH APPLE PIE Mrs. Louise Miller 

1c. brown ae packed 9 or 10 c. peeled, sliced apples | 

ito 2 Tbsp. flour (if apples 2 Tbsp. butter 
are juicy) 1 stick instant mixing pie 

3/4 tsp. cinnamon crust or make your own 

1/2 tsp. nutmeg 1 Tbsp. granulated sugar 


Preheat oven to 425 degrees F. Combine brown sugar, flour, 
cinnamon and nutmeg in large bowl. Add apples and toss lightly 
to mix. Put in an 8-inch, square baking dish. Dot with butter. 

Prepare pastry as directed on package. Roll into an 8 1/2- 
inch square. Slit to allow steam to escape. Lay pastry squares 
over apples. Brush pastry with water; sprinkle with sugar. Bake 
40 to 45 minutes. Serve with milk or ice cream. 


EGG NOG CHIFFON PIE Mrs. Margaret Rinaldi 
Baden, Pa. 


Blend thoroughly in saucepan ... 2 tsp. unflavored gelatin 
1/2 c. sugar . 
2 Tbsp. cornstarch 


SiR ds, Aas eens hese eke news 1/4 tsp. salt 
Gradually add . 2s cca sanes ves ws lec. milk 

3 eges 1/4 tsp. almond 
11/2 tsp. vanilla 1c. whipped cream 


Cook over medium heat, stirring constantly until mixture 
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EGG NOG CHIFFON PIE (Continued) 


thickens and boils. Boil 1 minute. Remove from heat. Stir hot 
mixture into 3 egg yolks, slightly beaten. Return mixture to as 
saucepan and bring just to boiling, stirring constantly. Remove ~ 
from heat; add 1 1/2 tsp. vanilla and 1/4 tsp. almond flavoring. 

Place pan in cold water. Cool until mixture mounds slightly 

when dropped from spoon. Fold inl cup whipped cream. Pour _ 
into cooled crust. Sprinkle with nutmeg. Chill before serving. 


FRESH STRAWBERRY GLAZE PIE Mrs. Steve Mihalich 
1 8 or 9-inch baked pie shell 1 qt. fresh strawberries 

lc. water Few drops red food coloring 

ic. sugar 4 Tbsp. cornstarch 


Wash, drain and hull the strawberries. Mash 1 cup of berries; 
simmer berries in 2/3 cups of water, food coloring for 3 minutes. 
Blend and add to boiling mixture sugar, cornstarch and remaining 
1/3 cup water. Boil 1 minute longer, stirring constantly. Cool. 
Pour cooled mixture over remaining berries in bowl; stir care- 
fully. Pour in baked shell. Refrigerate until firm about 2 hours. 
Serve with whipped cream or ice cream. 


GRAHAM CRACKER CRUST Mrs. Louise Miller 
For 9-inch pie: For 8-inch pie: 
11/2 c. graham cracker 11/4 c. graham cracker 

crumbs (18 crackers) crumbs (15 crackers) 
3 Tbsp. sugar 2 Tbsp. sugar - 
1/3 c. butter, melted 1/4 ec. butter, melted 


If desired, save 1/4 cup blended mixture for topping! 


Press remaining mixture firmly in an even layer against bot- ~*~ 
tom and sides of pie pan. Bake in moderate oven, 350 degrees F., 
for 10 minutes. Cool and fill. 


GRAHAM CRACKER CRUST Mrs. Margaret Rinaldi 
Baden, Pa. 
1c. graham cracker 2 Tbsp. sugar 
crumbs, crushed fine 1/4 c. melted butter 


Mix above ingredients together well. Press mixture firmly 
with back of a spoon into bottom and sides of pie pan. Bake in 
375 degree F. oven 5 to 8 minutes and cool before filling. 


MILE HIGH STRAWBERRY PIE Mrs. Julia Spendal 
Leetsdale, Pa. 

1 pkg. frozen strawberries 

1/8 tsp. salt 1 Tbsp. lemon juice 
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MILE HIGH STRAWBERRY PIE (Continued) 


ltsp. vanilla 1/2 pt. whipping cream 
lc. sugar 1 baked pie shell, 10-inch 
2 egg whites 


Whip cream first and place in refrigerator. Have strawber- 
ries partially deforsted. Place berries, sugar, egg whites, 
lemon juice and salt in large bowl of electric mixer. Beat at 
medium speed for 10 to 15 minutes or until mixture is stiff and 
holds its shape. Add vanilla and then fold in whipped cream quick- 
ly. Pile lightly in baked pie shell and place in freezer immediate- 
ly. The pie will keep for a week in freezer. 


STRAWBERRY CHIFFON PIE Mrs. Mary S. Tkatch 
1 Tbsp. unflavored gelatin 1/2 tsp. salt 

1/4 c. cold water 1 9-inch pie shell 

4 eggs, separated lc. sugar 

lc. diced strawberries 1 Tbsp. lemon juice 


Soften gelatin in water for 5 minutes. Beat egg yolks and add 
sugar, lemon juice and salt. Cook over boiling water until of 
custard consistency. Add strawberries and softened gelatin and 
stir thoroughly. Cool. When mixture begins to thicken, fold in 
stiffly-beaten egg whites to which remaining 1/2 cup sugar has 
been added. Pour into shell. Decorate with whipped cream and 
whole strawberries. 


Write An Extra Recipe Here: 
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BUDAPEST JELLY ROLL Mrs. George Matsik 
Leetsdale, Pa. 


12 egg yolks 12 egg whites 
12 Tbsp. sugar 1/2 tsp. baking powder 
12 Tbsp. flour 1 tsp. vanilla 


Cream egg yolks and sugar. Sift flour with baking powder. 
Beat egg whites till light and fluffy. Fold in flour and egg whites 
gently. Mix well; add vanilla. Pour into ungreased pan sprinkled 
with a little flour. Bake at 350 degrees F. 20 to 25 minutes. 
Turn out Jelly Roll on pastry cloth while still warm. Roll up in 
cloth and let cool. When cool, unroll and spread with desired 
jelly or preserves and reroll. 


BUDAPEST NUT TORTA Mrs. George Matsik 
Leetsdale, Pa. 

12 egg yolks 12 Tbsp. ground walnuts 

12 Tbsp. sugar 12 egg whites 


12 Tbsp. ground bread crumbs 1 tsp. lemon or vanilla 


Cream egg yolks and sugar. Fold in by spoons stale bread, 
ground fine (must be plain bread). Fold in ground nuts slowly 
until bread crumbs and ground nuts are used. Beat egg whites till 
light. Fold in batter gently and add flavoring. Mix well. 

Bake in Angel Food cake pan. Bake 45 minutes at 325 deg. F. 
Dust cake pan with flour only. 


Serving Idea: 
Cut slices; top with whipped cream and cherry or strawberry. 


PLEASE PATRONIZE OUR ADVERTISERS 
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PINEAPPLE REFRIGERATOR DESSERT Mrs. Mary Labas 


Baden, Pa. 
11/2 c. crushed vanilla 
wafer crumbs 1c. whipping cream = 
1/2 c. soft butter - 11/2 c. well-drained, crushed 
1c. sifted powdered sugar ineapple 


2 whole eggs or 4 egg yolks 1/4 c. chopped nuts 


Spread | cup of the vanilla wafer crumbs in an 8 or 9-inch pane 
Beat until fluffy butter, sugar and eggs. Spread mixture over the 
crumbs. hip cream until stiff; fold in pineapple and nuts. _ 
Spread over butter and egg mixture. Sprinkle top with remaining 
1/2 cup crumbs. Cover with waxpaper. Chill overnight. . 


* > s : 
Write Extra Recipes Here: e. 
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CHOCOLATE-COVERED TURTLES (Candy) Mrs. Mary Kristof 
Coraopolis, Pa. 


12 oz. chocolate bits 1c. cashew nuts 
12 oc. butterscotch bits 1 small can Chow Mein noodles 


Melt chocolate and butterscotch bits in double boiler. When 
melted, add cashew nuts and Chow Mein noodles. Drop with 
spoon on waxpaper. Refrigerate. 


3, L387 
CINNAMON CANDY POTATOES Mrs. Julianna Knopick 
Baden, Pa. 
1 small potato ; Dash of salt 
1 box powdeted sugar 1/2 tsp. vanilla : 
1/2 to 1c. moist, shredded Cream ff 
coconut © ; 


Cut potato in small pieces; add just enough water to cover and 
cook untiftender. Force through a ricer or coarse sieve. Add — 
powdered sugar and coconut and mix well. Add vanilla and salt; 
then gradually add enough cream or evaporated milk to make the 
consistency of fondant or creamy fudge. Mix very well. Form 


7 


into balls and dip in a mixture of 2 tsp. cinnamon and 2 tsp. cocoa. . 
Small pieces of nuts may be inserted to give appearance of the ~~. 
eyes of potatoes. . 
STRAWBERRY PRESERVES Mrs. Mary Thames 
Baden, Pa. 


1 No. 2 can crushed pineapple 
1 qt. strawberries 4c. sugar 


f 


inutes. Pour into small “4 
ars and seal w : 
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Write Extra Recipes Here: 
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BANDURKOVO HALUSHKI (Potato Dumplings) Mrs. Mary Thames 


Baden, Pa. 
2 large potatoes, grated 3 Tbsp. shortening 
1 egg 2 small onions, chopped 
1 tsp. salt 1 Tbsp. salt 
About 3 c. flour 1 Tbsp. salt 
1 head cabbage, about 2 lb. 2 Tbsp. shortening 


Add salt, egg and flour to potatoes and mix well. Dough should 
not be thin. More or less flour may be used accordingly to size of 
potatoes. Put dough on plate. Use knife to scrape off small por- 
tions at a time into boiling water. Boil about 15 minutes. Keep 
stirring to prevent scorching. Drain in colander. Rinse once 
with cool water. Do not let Haluski get too cold. Place in bowl. 
Have cabbage prepared before Halushki is made. Brown onion in 
shortening; add cabbage and fry slowly until browned, about 20 
minutes. Set aside until ready for use. 

Place shortening, onion and salt in skillet. Brown. Pour 
over Halushki. Mix well. Add sait. Add cabbage and mix well 


again. Serve hot. . 

BLINCES (Cottage Cheese Pancakes) Mrs. .Mary Thames 
Baden,. Pa. 

2 eggs, well beaten 1 tsp. salt 

1c. flour 1c. water 

Filling: . 

11b. cottage cheese Salt and pepper or 

1 egg 2 Tbsp. sugar 


Press cheese through sieve. Add egg and season to taste. If 


“Meet pancake is desired, add to sugar a little grated lemon rind, 
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BLINCES (Cottage Cheese Pancakes) (Continued) 


vanilla or a little cinnamon. 

Make batter by adding salt and water to eggs, stirrring in 
flour until smooth. Grease and heat iron skillet. Pour only 
enough batter into pan to make a very thin pancake, tipping pan 
in all directions to cover bottom. Bake on 1 side until it blisters. 
Shake out on board. Place rounded tablespoon of cheese mix- 
ture in center of each pancake. Fold over both sides; then fold 
over top to form 3-inch square and fry on both sides until golden 
brown. Serve hot, plain or sprinkled with sugar or cinnamon. 


COTTAGE BLUE CHEESE DRESSING Anna E. Tomley 
1c. cottage cheese 1 or 2 drops Tabasco sauce 

1/2 c. sour cream 3/4 c. of 3 oz. Blue cheese 

2 tsp. Worcestershire sauce 2 Tbsp. minced onion 

1/2 tsp. monosodium glutamate 2 Tbsp. coarsely-chopped 

1/4 tsp. salt pimiento 


Beat on medium speed first 6 items until smooth. Add and 
blend on low speed remaining 3 items. Makes about | pint. 
Serve with fruit. 


DUMPLINGS Anna Knopick 


2 eggs 1 tsp. salt 
1/2 c. milk 1c, flour 


Mix together ingredients to form thick batter. Drop batter by 
teaspoons into boiling, salt water. Cook10 minutes. Drain. 
Rinse with cold water. Add to chicken paprikash. 


NOODLES Julianna Knopick 
Baden, Pa. 

lc. sifted flour 1/4 tsp. salt 

2 eggs A little water if needed 


Mix in bowl flour, eggs and salt. Place on floured board and 
knead until dough is very smooth. Sprinkle flour on board and 
over the dough and roll out to about 1/16 of an inch. Sprinkle a 
little flour over the dough and fold in half. Sprinkle a little more 
flour on the half; cut into 3-inch strips and make 2 piles of strip 
dough. Cut into 1/4-inch strips; then cut these into 1/4-inch 
squares. 


PIROHY Anna Ondovscik, Sr. 
1 stifter flour (5 c.) 21/2 c. water (to make soft 
2 eggs dough) 


Beat eggs and water together. Sift flour and combine oe 
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PIROHY (Continued) 


Knead dough. Roll out thin on floured board and cut into 3-inch~ 

circle. Place on each circle about 1 teaspoon of filling; fold in 

half. Pinch edges securely to keep filling from escaping while 

cooking. Use 8 quart pot. Drop in boiling water until Pirohy 

come to the top about 4 minutes. Drain and rinse in cool water. 
Saute 1 onion in 1/3 pound butter and pour over Pirohy. 


Fillings: 1/2 1b. prunes cooked and mashed or lekvar. 


Cheese: 1/2 tb. dry cottage cheese, l egg, beaten, 2 Tbsp. sugar, 
3/4 tsp. vanilla. Combine ingredients. 


Potato: 8 medium potatoes cooked and salt to season 1/2 Ib. 
pastuerized American cheese, cut in small pieces and 
added to hot potatoes, mashed well. 


Sauerkraut: 
Drain sauerkraut about 2 cups season to taste and brown 
slowly in oil or butter. 


POTATO PANCAKES Mrs. Mary Thames 
Baden, Pa. 

2 large potatoes, grated 1/4 tsp. baking powder 

2 Tbsp. flour 1 small onion, grated 

1/4 tsp. salt . Legg 


Combine above and mix very well. Drop by tablespoonful onto 
‘a frying pan containing about 1/4 inch of hot grease (any kind of 
shortening). Brown on both sides. May be served with sour 
cream, butter or jelly. 


RAISIN STUFFING Mrs. Mary Szuchy 
3c, stale bread cubes 1 tsp. onion salt 

1 tsp. salt ; 2 Tbsp. butter or oleo 

1 Tbsp. poultry seasoning 1/3c. raisins 


Put bread cubes to soak in a bowl of water. Use just enough 
water to moisten cubes. Combine bread with salt, poultry, sea- 
soning and onion salt. Add melted butter and raisins. Mix thor- 
oughly. This stuffing may be used for chicken, turkey, pork 
chops or any other meat you stuff. 


a UES 


PLEASE 
PATRONIZE 
OUR 
ADVERTISERS 


nnn UU EIEN an ERE nREEERNRnE! 


‘ -43- Ambridge, Pa. 


OVEN TEMPERATURE CHART 


SlOW cuous soaeoserar Ceeeen ans 250 degrees - 325 degrees F 
Moderate ....-.-cceeccsccccee 325 degrees - 375 degrees F. 
Moderate hot.........--+-+-eee0- 375 degrees - 425 degrees F. 
HOE Syste ears w wre wis erat siorelieseie ote! « 425 degrees - 450 degrees F 
Mery QOts. | syccg e1ie:6 si se note est 450 degrees - 475 degrees F. 
Minutes Temperature 
BREADS 
WOAal © Goss ca sate wiorseewewesis 5O=G6O. .ccweiccc seen siete oe 400 
ROIS ceacenteamoueos causes ZO-SON sare cetove) o) ove) sles evsverers 400 
BISGuits cevceuannssusen sons 12-15. ....00. eheReN Rak 450 
MOEMG .pgescovesesssauese DO ZOr wie ic eis sri saw 'sie terete 400 
POMIVEUS cecanwnevewe eens S020 xexnw eecunenainrss 425 
COP DECOM sc .ccesscencawes 20-80 cnotsen vase SAREE 400 
Di. eeeneunGr sos nasede eee DO=00 ocew ss kanweescen 350 
Gingerbread . pscncsuacvsenne S080. poscncvadsam eens 325 
PIES 
PUMPKIN: 2 oonecccceccaeees 35-45 ..... ENeteheie socsns 400 
Two-crust ....... exer abelarere ister 25=40 cccsimnae swears --- 400 
Shells, ...008086% da ears ane WE 10-12 ..... sop ie ieteus wees. 450 
Meringue ........ee6- cca LOLS. onan kwanGnmeneees OUD 
COOKIES 
Drop RES ER MOT ECCS ore) LORWD weccrerce cieete. cree -. 400 
FROMOGL sores ofereis ere ielele severe etens: © S=12 sawees sie javedetin' ete 400 
Te@ BOK « swccsee svi rar oe wk we B81! isncecnetnwnes .-. 400 
MolasseS. “...ca8 ssc cece BO=19. sccee ais) a¥enerere e2. 300 
CAKES 
Angel ..... Lah@enseuwu ern 60  desveanpee POT es 
SPONGe: ccicececccvees Sievevareren LOU. uietescusievsrevetere Stasis O20 
(CUP: “ere srsjerajetercseres 3% Sid eaters ore 2D welerieereieces ata) sistas 350 
LEYS? scenes ceweas sanine nes 25=30) cecnisicive crew see 375 
TSOAL, oy ciedre ey cis ereieie le levetarsisieiets A5=60) cc ieieveeverdis ave ere be 350 
SIEGE. ocesro tee se foes s) sr sistave tater eyo eeis/s 20=30 sic sss sewer Geeroeet 375 
Pound ...... Save eee iovalsre eeiets 60-90 .....-- a tere ores emer 325 
MEAT AND POULTRY 
Beef, rare .....22ee0- -e--- 20 min. tolb. ...... 300 
Beef, medium ........-ee4- 25 min. to lb. aist oie tesie 300 
Beef, done .cssecseecceeces 30 min. to lb. ....----. 300 
POLK sewers coe esis. ho ewes ore 40 min. to lb. -wceccece 350 
Ham, smoked ..---+++--e- eee 30 min. to lb. ---eeeeee 300 
MuttOn sissies ole tees orpmee 35 min. to lb. ..-.-.-- -.- 300 
Veal sce ccceccccccecccces 35 min. to lb. ...-e--e- 325 
CHICK. fasts 6 ious 0:0 oes tore ee) oe 25 min. to lb. .--eeeeee 350 
TD)UCIE: secerctersvatessiere, eysvaieusieteieiareteie 25 min. to Ib. ...-ceeee 350 
Tuckey, large <cc«ssess canes 90 min, to IB. sea eone ed 275 
Turkey, eiall ..cessas wanes 25 min, to Ib, .....-00% 300 
PiGte aan aneuGnatkscaee 20 wins t6 Us- aeeckv wok 375 3 
-a- 


OVEN TEMPERATURE CHART (Continued) 


MISC ELLANEOUS 
Custard Cup 23 Ji. .cseees Bub S20-80- .. occ 2sedalunaeawes 300 
Custard casserole ........... AS OOM wine. c ecto erecroreutee 300 
Souttle Aes t2te Mie, 2 eae DOH OOS cca hers ce ens aiwyat Sreraite ok 325 
Baked potato ........ccceccee GORE Aino Seema reese 400 
Baked DOANE noc donumae er, see GIROUES ocadkmeeweenoes 350 
APTN DATE SEN. +. 5 cs iocisie sere © eyeserete B5=49 sentabeewsenieunew 300 
Rice’ Pudding ...0<<cc.sccs ee DO =GOle svereieraseierstskene Stereress 325 
Scalloped potato ............- GO=IO) «eis srensssienene sie eroreses 375 
TIME CHART FOR ROASTS 

Kind: Minutes per lb. after searing: 
Beeh i= PAGES asisvereyevess ois sexsie ee so 10-16 

TM CCIUIN we; dexe cuelcusleio cle ceo 17-22 

WEL GONE: wise elelelalerereieisie 93-30 
Veal, pork, lamb - well done -- 30 
Cured pork - well done........ 40-55 


Broiling: Remove any extra fat from the meat and grease the 
broiler with some of it. Broil the meat over a clear fire or under 
a gas or electric burner. Sear it on both sides and cook it half of 
the required time on each side. 


Pan broiling: Heat a frying pan very hot and grease it, by rubbing 


with a little fat. Sear meat on both sides, then cook more slowly 
until done. Season. Keep free from fat. 


TIME TABLE FOR BROILING AND PAN BROILING 


Kind of Meat: Time in Minutes: 

Beef steaks - 1-inch thick ..... Rare or medium, 8-10 i 
1 1/2-ineh:..,22. Rare or medium, 10-15 
2-inch j 5726.25: Rare or medium , 18-25 

Porkychops, thin) .i2ccseceeces 8-10 

Lamb chops, rib ............. 6-8 

Loin or shoulder ............. 8-10 

Mutton chops 1-inch thick ..... 15-20 

Veal cutlets, very thin........ 6-8 

CHOPS sec 2 25:6 0 50 0 otto wistoveveleters 10 


Sauteing or pan frying: Remove any extra fat and dip the meat in 
crumbs, egg and crumbs again (or use a mixture or corn meal 
and crumbs), cook 25 to 30 minutes in a small amount of fat in a 
frying pan, browning first on one side then turning, seasoning 
with salt and pepper, and browning on the other. Example: 
breaded veal chops. 


Tender Meat Cookery: Roasting: Skewer meat into shape, lay on ‘ 
25S 


TIME TABLE FOR BROILING AND PAN BROILING (Continued) 


a rack in a meat pan and put pieces of the meat fat in the bottom 

of the pan. Place ina hot oven, 500 degrees F., on the upper 
grate for 10 minutes to sear meat; season with salt and pepper, 
remove to the lower grate of oven; lower temperature to about 300 
degrees F.; baste occasionally until done. Add hot water if neces- 
sary for basting. 


TEMPERATURES FOR BAKING FLOUR MIXTURES 


Food Temperature Time (Min. ) 
Baking powder biscuit . 450 degrees to 460 degrees 12-15 
IBGCA Gar aces siepoen Povoseiere 350 degrees to 400 degrees 45-60 
Butter cake, loaf ..... 360 degrees to 400 degrees 40-60 
Butter cake, layer .... 380 degrees to 400 degrees 20-40 
Cake, angel .......e6. 300 degrees to 360 degrees 50-60 
@ake, SpOnSe 2.50600. 300 degrees to 350 degrees 40-60 
Cake~ fruwit™. 225 crs ccc 6: 275 degrees to 325 degrees 3-4 hours 
Cookies, thin ......... 380 degrees to 390 degrees 10-12 
Cookies, molasses .... 350 degrees to 375 degrees 18-20 
Cream pufis: 4... .cen-. 300 degrees to 350 degrees 45-60 
Meringues ........... 250 degrees to 300 degrees 40-60 
Muffins (b. p.) ....... 400 degrees to 425 degrees 20-25 
Pie CLUS aie siciee «i sieie 21 400 degrees to 500 degrees 20-40 
PopoverS ...csceceeee 350 degrees to 450 degrees 35-40 
Rollkicconcsapotesoddcc 400 degrees to 425 degrees 25-30 


TABLE FOR COOKING CEREALS 


Time in 

Kind and Amount Salt Water double boiler 
Cream of wheat, 1 cup. 1 1/2 tsp. 4c. 40 minutes 
Corn meal, lcup..... 1 1/2 tsp. 4c. 3 1/2 hours 
Rice; TiCUpy sere: crs1c wieiere 1 tsp. 3c 40 minutes 
Hominy (coarse) ...... 1 tsp. 5c 3 hours 

(GTC) Bera: vevercrevas 1 1/2 tsp. 4c. 2 hours 
Rolled oats, 1 cup..... 1 tsp. 21/2 c¢. 1 hour 
Cracked wheat, 1 cup.. 1 tsp. 4c. 4 to 6 hours 

TABLE FOR DRIED FRUITS 

Fruit Cooking Time Amount of Sugar or Honey 
Apricots ....... About 40 minutes 1/4 c. for each c. fruit 
HAUG Gi avetevenepenerstanele About 30 minutes 1 Tbsp. for each c. fruit 
Peaches .....«. About 45 minutes 1/4 c. for each c. fruit 
Prunes ........ About 45 minutes 2 Tbsp. for each c. fruit 
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SAUCES 


ener ‘3 4 thickening 

e Sauce iqui Materia Fat Seasonin 
a ee ni Werks FES EOD Pan Sean 
No. 1thin ...... le. milk 1 Tbsp. flour 1 Tbsp. 1/2 top. 
No. 2 regina... 1eé. milk ~ 2 Tbsp. flour 1 1/2 Thsp..-1/2 tsp. 
INOz 9) e.6 ates «e-e+-lc. milk 3 Tbsp. flour 2 Tbsp. 1 tsp. 
No, 4 thick... ». lec. milk 4 Tbsp. flour 21/2 Tbsp. 1 tsp. 


Use No. 1 sauce for cream soups. 

Use No. 2 sauce for creamed or scalloped dishes or gravy. 
Use No. 3 sauce for souffles. 

Use No. 4 sauce for croquettes. 


VEGETABLE TIME TABLE 


Minutes 
Vegetable Boiled Steamed Baked 
Asparagus, tied in bundles .......... 30 
Artichokes, French ................ 40 45-60 
Beans, Lima, ee canes on age ...... 20-40 60 
Beans, string convo aot doosoeudDoog. 15-45 60 
Beets, young with skins Cee aad A 45 60 70-90 
Cabbage, chopped, cut sectional ..... 10-20 25 
Cauliflower, StEM OW ois) cic/eie sielee 20-30 
Carrots: Cub ACLOSS) feo cle weve ors: erere ome 20-30 40 
Gama! xcs tis wens wsiereucdes skavousieys ecavsastorsuale @ 60-90 90 
Celery, cut in lengths 1/2 inch ...... 30 45 
Corn, PuLeen,, Lenders cic ciaieietersve eles 4/01 5-10 15 20 
Cucumbers, peeled and cut.......... 20 30 40 
Hegoplant,, WHOLS ci syeic cic ere tee covers ois s1a1sie © 30 40 45 
TOME weyers tenes s vorevorere lone feveust cre yarevevevere: exaneie 45 60 60 
PAL SNIP See rete cucvevevs wy eerlate co's ois ove-sie ere 60 75 75 
We CaSG ORCC Me sisrerere ous olererereeierecersveueliccrene 20-40 35-50 
IPED DELS ieee: fererers see A ovege’ i 016-6 lenexers wea 20-30 30 30 
Potatoes, depending on size ......... 20-40 60 45-60 
Pumpkin gine GUbeSiecaselelere eile eucreresstevere 30 45 60 
Potatoes, SWE acc cveetes cisisicrse 6 © spouse 40 40 45-60 
USI 5 eho vse) ec igus rp aero verona wie 25 45 
SDIMQCD ys sxchave ge era osteo his aie efoeeters eubte 20 30 
SquashPingcubes, yes che) siee «cle cre. ovens 20-40 50 60 
Tomatoes, depending on size ........ 5-15 50 15-20 
Turnips, depending on size.......... 30-60 
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CANDY THERMOMETER HINTS 


To check candy thermometer accuracy, let stand 10 minutes 
in boiling water. Thermometer should read 212 degrees; if there 
is any variation, subtract or add to make the same degree of al- 
lowance in testing candy. 


TMNTeAad, «6.5.6 tusr620 230 degrees to 234 degrees 
Soft ball wise, creone 234 degrees to 238 degrees 
Medium ball.... 238 degrees to 244 degrees 
Firm ball...... 244 degrees to 248 degrees 
Hard ball ...... 248 degrees to 254 degrees 


Very hard ball.. 254 degrees to 265 degrees 
Light crack .... 265 degrees to 285 degrees 
Hard crack .... 290 degrees to 300 degrees 


TEMPERATURES IN CANDY MAKING 


Fudge, opera creams, penuche and cream candies 
234-236 degrees, soft ball 


Fondants (mints, etc.)........ 234-236 degrees, soft ball 
Marshmallows ........--.e0- 238-240 degrees, soft ball 
Caramel mixtures..........+. 246-252 degrees, firm ball 
WPBNUIES. “Googpocooo0oDDOODODCOOUG 254-270 degrees, hard ball 
Butterscotch... ..<cee sc cce sce 280-300 degrees, crack 
IBYGLCCIOS) crcns oie or ois alsieyere ctel cl eraisiere 290-310 degrees, hard crack 


Boiled frostings: 
1 egg white to 1c. sugar - 238-242 degrees, soft ball or thread 
2 egg whites to 1c. sugar - 244-248 degrees, soft ball or thread 
3 egg whites to 1c. sugar - sy degrees, firm ball or long 
thread. 


TIME AND TEMPERATURE REQUIRED FOR CAKE BAKING 


Sponge cake . 275-325 degrees - 40 minutes to 1 hour 
Loaf cake ... 325-350 degrees - 40 minutes to 1 hour 
Cup cakes ... 350-375 degrees - 15 to 25 minutes 
Layer cake .. 375-400 degrees - 20-30 minutes 


FOR THE COOKY JAR 


Cooky dough that is to be rolled is much easier to handle after 
it has been ina cold place 10 to 30 minutes. This keeps the dough 
from sticking, even though it may be soft. If not done, the soft 
dough may require more flour and too much flour makes cookies 
hard and brittle in rolling, take out on a floured board only as 
much dough as can be managed easily. Flour the rolling pin 
slightly and roll lightly to desired thickness. Cut shapes close to- 
gether and keep all trimmings for the last. Place pans or sheets 
in upper third of oven. Watch cookies carefully while baking to 
avoid burning edges. 

When sprinkling sugar on cookies, try putting it into a salt 
shaker. It saves time. 
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ROAST TURKEY 


Stuff and truss turkey; brush skin with cooking fat. Place 
breast up on a rack in a shallow open pan. Cover turkey with fat- 
moistened cheesecloth, large enough to cover top and drape down 
on all sides. Place in preheated oven, 325 degrees F. Do not 
sear; do not add water; do not cover. Basting is unnecessary, 
but if cloth dries during cooking, moisten it with drippings in pan. 
When meat thermometer registers 190 degrees F. (20 minutes be- 
fore turkey should be done) test for doneness. Press fleshy part 
of drumstick between fingers; meat should feel very soft; or move 
drumstick up and down; it should move readily or twist out of 
joint. Roasting Time (stuffed ready-to-cook weight): 


4to 8-lb. turkey............ 3 to 4 hours 

8 to 12-lb. turkey ..........- 4 to 5 hours 

12 to 16-lb. turkey ........... 5 to 6 hours 

16 to 20-lb. turkey .......... . 6 to 7 1/2 hours 
20 to 24-lb. turkey ...... ssG.am 0 1/2 to 9 hours 


Roasting Time and Temperature (whole turkeys): 


Ready-to-cook Oven Total Time 
Weight Temperature (Hours) 

Batees) Ose ieerec waicss wasabi 2OPdORVOCCS Be on aus 0 piace 4to 41/2 

HORCOHL a: Scars Wevcese aiesnie 325 degrees F. ....... 41/2 to 5 

2 fOr 1A Fess oro.e pees 825 decrees Bcc ce 5 to 5 1/4 
POMOC 6 grains dee wees 325 degrees F.  ....... 51/4to6 
WOO 18... wc0:0 deusewen O25 Ceprees FE. .acawus 6 to 6 1/2 

PB MORLO ale s:snorecess amin’ 325 degrees F.  ...s.2- 6 1/2 to7 1/2 

20 tOw2As a ceews coy caine S2Segrees cl. .~ «sages 7 1/2 to 9 


Note: If turkey is roasted unstuffed, reduce time approximately 
5 minutes per pound. 


(Half Turkeys) 
Fae 2000 5) aavewsronns wairs 325 degrees F. ....... 310 3 1/2 
BitG 8 cos ate te aie e.0 nero 325. degrees. srvse.ses 3 1/2 to 4 
f} ite) JA Spipoooooocudde 325 degrees F. ....... 4to5 
(Foil Wrapped Turkeys) 

8to10..... syetessresste 450 degrees: Fie <sss00s, 2.1/4 to-2.1/2 
MOGtO LD as aye; che. wre nxteete ome 450 degrees FF. .cseee. Pel/ 20 3 
12 tO Gtvar.tinesaisieareis 450 degrees F. ...ee.. 3 to 3 1/4 
POO OOh rsstre tiers anemnee ans 450 degrees F. ....... 3 1/4 to.3 1/2 
OO OE eiasachietes a via ye 3 ois 450 degrees F. ....... 3 1/2 to.3 3/4 
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